
Pre heat oven to 200c
Place Potatoes in oven covered with their foil for 15mins, place into
serving bowl when piping hot and pour remaining juices from Tin on top.
Place Lobster onto a tray along with the asparagus and heat in oven for
10mins 
if you have ordered Bread place into oven for 5 mins and serve hot. 
Place a small pan on a medium heat with 2 tbsp of water. When water
starts to simmer add in butter sauce and whisk until fully meleted, Serve
warm
Place Asparagus on a Serving plate and serve with the Smoked
Mayonnaise. 
Serve Asian salad with dressing.
I have prepared the crab ready for eating so all you will need is a small
spoon to scoop the meat. I recommend eating the crab cold and dipping
its meat into the smoked mayonnaise or dipping it into the Mirin butter
sauce. Please be aware of small pieces of shell. 

Thank you so much for purchasing one of my Lobster and Crab boxes.
Your custom during this time has realy helped my business, my staff

and my family. I realy do wish you will enjoy your meal and it can help
lift the spirits in your house. We are all in this together so I wish you all

the best.  I have put some instructions below that will help you heat
your food.  
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You can post your pictures and review of your Lobster and Crab on our Haar
Tripadvisor page so we can direct anyone looking to purchase one in the

future to your review. 

I have prepared everything for you inside this box. You can enjoy it cold or
follow the instructions below to eat it hot. All I ask is that you take time

with your loved ones and enjoy this wholesome feast. I have used St
Andrews Bay Lobster, Arbroath Crab and some tasty sides also sourced

locally. 


